Trino | noZe z tfivrstvé japonské oceli

FABINI




Prvni kolekce nozl navrzena pfimo FABINI je vyrobena z nozifské japonské
oceli . Diky specialnimu sendvi¢ovému provedeni san mai a brusu Uhlu ¢epele
na pfiblizné pouhych 13° vynikaji extrémni ostrosti a velmi dlouhou Zivotnosti.

® Pred prvnim pouzitim omyjte

NoZe oplachnéte vlaznou vodou, umyjte prostfedkem na myti nadobi a osusit
hadrikem. Pak uz se mdzete pustit do krajent.

@ Ostieni a brouseni

Noze doporuéujeme alespori jednou tydné ostfit pomoci ocilky. Pokud dojde po
Gastém pouzivani k otupeni ostfi, doporu¢ujeme nechat niz nabrousit
odbornikem.

® Péce a udrzba

Budte pfi zachazeni s nozi velmi opatrni. Nedotykejte se Eepele prsty primo.

Pro zachovani optimalnich vlastnosti doporu¢ujeme noze umyvat ruéné a
okamzité otfit suchym hadrikem.

Noze ukladejte na suché misto a oddélené od ostatnich nastrojl.

Pouzivejte na krajeni dfevéné nebo plastové prkénko, vyhnéte se kamennym a
sklenénym prkénkdm.

Nepouzivejte n(iz ke krajeni velmi tvrdych nebo zmrzlych potravin.



The first collection of knives designed by FABINI is made of Japanese knife
steel. Thanks to the special 3 ply sandwich design of the san mai and the
grinding of the blade angle to approximately only 13°, they stand out for their
extreme sharpness and a very long life.

® Wash before first use

Rinse the knives with lukewarm water, wash with dishwashing detergent and
dry with a cloth.

® Sharpening and grinding

We recommend sharpening your knives at least once a week with a
sharpener. If the blade dulls after frequent use, we recommend having the
knife sharpened by a professional.

® Care and maintenance

Be very careful when handling the knives. Do not touch the blade directly
with your fingers.

To maintain optimum performance, we recommend washing the knives by
hand and wiping immediately with a dry cloth.

Store knives in a dry place and separate from other tools.
Use a wooden or plastic cutting board, avoid stone and glass cutting boards.

Do not use the knife to cut very hard or frozen foods.
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